Crowd Pleasing Baked Corvina
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I nstructions

Preheat oven to 350 degrees.

Pat fish dry and place in abaking dish that has been sprayed with cooking spray.
Pour the lemon juice over thefilets.

Mix all the spices together and evenly sprinkle on the filets.

Place pats of butter on each filet.

Bake uncovered for 18 minutes or until fish is 142 degrees internal temperature.
Salt to taste and serve!
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